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Ivorian raw cocoa material is currently characterized by a standard aroma quality. Fermentation is one of 
the major post-harvest treatments leading to the production of chocolate aroma compounds. This 
research aims to study the eﬀect of each post-harvest processing stage on the development of flavor 




















































































































































Formation of aroma compounds in raw cocoa beans is depending both on the 
pods opening delay and the fermentation time but not on the fermentation 
method neither turning of beans. 
		




analysis (PCA) of 
the volatile flavor 
compounds 
content in cocoa 
beans of 2 and       
8 day pod storage
Table I. Aroma compounds identified in cocoa beans samples
Figure 1. Sampling during post-harvest processing of cocoa
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Recommendation 
				In	order	to	improve	raw	cocoa	
					aroma	quality,	pods	must	be	
			opened	for	2	post-harvest	days	
	and	beans	fermented	for	at	
	least	4	days.
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